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About the Artist: Stephen Snake  
 
Stephen was born on the Rama Reserve near 
Orillia, Ontario, in 1966.  He began to draw as 
soon as he could hold a pencil and crayon.  
Stephen was cared for and supported by his 
mother, Carol, an artist in her own right—
who along with her cousin, Arthur Shilling, 
recognized and encouraged Stephen to 
continue his art.  
 
Arthur Shilling took Stephen under his wing 
and helped him refine his young, raw talent.  
It was Shilling who first exposed Stephen 

to the prolific works of Norval Morrisseau. Stephen’s family moved to Midland, 
Ontario where he continued to draw—but his reserve pictures instead of depicting 
everyday life, and legends passed down, depicted grain elevators and other 
similar subjects of rural life.  Tragically, Arthur Shilling passed away in 1986 from a 
heart ailment. Three years later, Stephen held his first exhibition at The Woodland 
Cultural Centre in Brantford, Ontario. 

In 1994, Stephen settled in the Bear Island Reserve on Lake Temagami. There, 
Stephen continues to live and paint. His works can be found in the David Bronfman 
Collection, as well as the Chamber of Commerce in Orillia and the First Nations of 
Rama Bank office. His commissioned works include the portrait of Orillia’s mayor, 
and set design for the Roots and Wings Theatre Co. on Bear Island. 
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Congratulations on taking this step toward growing garlic with your students! Did 
you know that garlic grown in Ontario comes in many varieties and strains, from 
Marbled Purple Stripe to Porcelain? Starting with fall planting, this lesson plan 
takes your students through the year. It’s suitable for grades 3 to 5, and is easily 
adapted for other grades.  

Why a garlic growing lesson plan? 

Through taste, touch and smell this lesson plan provides your students the 
opportunity to actively engage and learn on many levels.  

• Whether growing in a pot or, planting in the ground, garlic is a forgiving plant 
offering great rewards 

• It brings them closer to the soil and its importance to Ontario agriculture and farmers 

• It helps them gain a better understanding of where food comes from 

• It gives them an opportunity to participate in a team activity 

• It helps them understand their own connection to other cultures through garlic 
(every culture and cuisine uses garlic) 

• It channels their new-found interest in Ontario garlic into an interest in cooking 
and diet 

• It incorporates modules in Math, Science, Humanities and Language Arts 

Special thanks to farmer/teacher Shawn Stevens of Good Day Garlic  
(@gooddaygarlic on Instagram) for his valuable contribution to the development 
of this lesson plan. 

We sincerely hope that you and your students enjoy the journey of growing Ontario 
garlic! 

P.S. Your kids are gonna love listening to “The Garlic Hora” by Ontario songwriter 
George Brasovan! 

Toronto Garlic Festival 

Facebook        Instagram        Twitter

Ontario Garlic Week

Facebook        Instagram        Twitter

Dear educator

https://www.instagram.com/gooddaygarlic/
https://youtu.be/XvlMGIafMlo
http://torontogarlicfestival.ca/
https://www.facebook.com/TorontoGarlicFestival/
https://www.instagram.com/torontogarlicfestival/?hl=en
https://twitter.com/torontogarlic?lang=en
http://ontariogarlicweek.ca/
https://www.facebook.com/ontariogarlicweek
https://www.instagram.com/ontariogarlicweek/
https://twitter.com/ONGarlicWeek
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A persistent belief is that garlic can ward off vampires. A popular theory of the 
origin of the vampire in modern literature talks about the disease porphyria, a 
blood disorder that causes the body to produce less heme, a critical component 
in hemoglobin. Some forms of porphyria cause sufferers to be sensitive to light 
and can lead to disfigurement of the skin, including erosion of the lips and gums, 
causing a corpse-like, fanged appearance. Writer  Bram Stroker borrowed from 
this when he published his novel “Dracula” in 1897. Interestingly, people who 
suffer from porphyria also have an intolerance to foods that have a high sulphur 
content…such as garlic.  
• Ask the students if they have ever heard about the myth that garlic repels vampires. 
• Read the text below with your class to learn about the myth as to why garlic is 

used to ward off vampires.  
• Write a story about what you would chase away with garlic? Draw a picture in 

the box to illustrate your story.

Why vampires hate garlic   

As a mousetrap is to a mouse inside a house, or a scarecrow to birds in a field, so 
garlic is to vampires.  Vampires aren’t real, of course, but why do we see people in 
movies or on TV using  garlic to ward them off?  

The idea for vampires came from real people who had a disease that made them 
sensitive to light, gave them pale skin and a hatred of the smell of sulphur.   

Vampires do not like strong odours and flavours. 
It is said that whenever a vampire was 

captured a bulb of garlic was stuffed 
into its mouth making him 

powerless. Eating garlic 
was also a way to keep 

vampires away! If a 
vampire could smell 
garlic in your blood, it 
would leave you alone. 
Will a daily dose of 
garlic help you survive 
the next vampire 
attack? But remember: 
never eat raw garlic in 
quantities larger than 
1.5 ml (¼ teaspoon). It’s 
very strong and can 
burn your mouth.

Why does garlic ward off vampires? 

© Ontario Garlic Week
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Garlic lifecycle

Student activity 

• Read the passage to the students or have them do independent reading. 

• Have the students put the Steps to Plant Garlic in order.  

• Discuss with the students what materials and tools they think are needed to 
plant garlic

Autumn in Ontario is when the leaves change colours as they fall to the ground 
and when most plants die as winter approaches. But for the mighty hardneck 
garlic bulb (Allium sativum var. ophioscorodon) it’s just the beginning of its life 
cycle. Farmers and gardeners prepare the soil. Then they crack open the garlic 
bulbs to release the individual cloves. Each planted clove will grow into a new bulb 
the following year. Once the garlic cloves are planted in the ground, it’s time to 
place mulch on the surface of the soil. Fallen tree leaves or straw can be used 
as mulch laid out over the top of the soil to keep the garlic cloves protected and 
warm under the soil during the winter, just like a cozy winter coat!   

Spring is the time to encourage the garlic to wake up from its winter slumber. Like 
all plants, garlic needs water to grow and flourish. Other plants will start to grow 
around the garden too, like pesky weeds. To make sure the garlic has lots of room 
to grow it’s a good idea to remove the weeds.  

Then something magical happens. The garlic will start to grow out of the soil. By 
late spring, a curly tail forms at the top of the stalk. This is called a garlic scape. If 
the curly garlic scape is left to keep growing, eventually it will bloom into a flower 
and turn to seeds. If the scape is left untouched, it will take energy away from the 
bulb which will end up smaller. This is why farmers and gardeners do what’s called 
scaping. Scaping is when you cut the curly scape off the garlic stalk. Don’t worry, it 
doesn’t hurt the plant. In fact, the garlic now has lots of energy to start producing 
a big garlic bulb. But don’t throw away the garlic scapes -- they are edible and 
delicious!  

By early summer, after the scapes have been eaten and the garlic has time to 
grow bigger, it will be time to harvest. This is when you dig the garlic plants out of 
the ground and see that the little clove that you planted last fall is now a big bulb 
with many cloves. If you planted a lot of garlic  and you can’t eat it right away, you 
can do a process called curing. Curing is when the harvested garlic is hung up so 
that it can dry out, ready for long-term storage.  

After the harvest comes the eating! There are so many delicious foods and recipes 
you can make with garlic. Don’t forget to save some of your best bulbs so that you 
can plant them again in the autumn and enjoy garlic, year after year.       
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Answer key
For activity on page 7 in Student Booklet.

How To Plant Garlic  

1.     Soil Preparation 

2.     Cracking the Garlic 

3.     Planting 

4.     Mulching 

5.     Watering 

6.     Weeding 

7.     Pests and problems

8.     Scaping 

9.     Harvesting 

10.     Curing 

Materials & Tools 

1.     Soil 

2.     Pot (optional) 

3.     Garlic 

4.     Ruler or measuring tape 

5.     Mulch (straw/leaves) 

6.     Compost 

7.     Water 

8.     Shovel/garden fork/rake 

6
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Parts of the hardneck garlic plant 
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Introduction to garlic growing

Steps and materials 
 
Planting garlic is an ideal gardening activity for your students. It allows them to 
watch the plant grow from a tiny clove. 

Site needed: Garden plot, pots or a raised garden bed. If these are not available 
at your school, students can  plant in a community garden or a friend’s or family’s 
garden.  

Planting Garlic Timeline 

• Soil preparation and  planting - September to October (before last frost) 

• Mulching - to be completed with planting 

• Watering - spring/summer 

• Weeding - spring/summer 

• Scaping - late spring (when the scape has curled) 

• Harvesting - early summer (when 50% of the leaves have started to turn brown) 

• Curing - immediately after harvest 

Where to Get Garlic 

• The best place to source garlic is from an Ontario farmer, your local farmers’ 
market or a community garden. Do not use garlic from the supermarket 
unless the produce manager can assure you it is locally grown. 

• Store seed garlic in a cool, dry, ventilated place until ready for planting. Never 
store garlic in a refrigerator. 

• If bulbs are damaged or show  signs of mold do not use them for planting.

Reflection Activities 

• After conducting the following planting exercise with the students have 
them reflect on what they learned by drawing a picture with labels to identify 
what they did, tools they used, or steps taken. 

8
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Step 1: Soil preparation
Soil Preparation for Garlic Planting 

All soil is made up of finely-ground rock particles, created over millions of years, 
plus living and dead organic matter. It is the size of the particles— from the large 
particles of sand to the very fine ones found in clay—as well as the presence of 
minerals and organic matter, that characterizes each soil type. Each type presents 
specific advantages and disadvantages for growing vegetables, including garlic. 

Sandy soil is light and crumbly. This means garlic bulbs can be harvested with 
minimal effort. But it’s also porous, with lots of space between each particle of 
sand (imagine the space between beach balls). It cannot retain nutrients and 
moisture as well as other soil types. However, bulbs grown in a sand-organic soil 
mix are easier to clean at harvest time. 

Clay particles cling together (imagine stacked dish plates). This allows the soil to 
hold on to water molecules and nutrients important for plant growth. But it can 
be a nightmare in very dry or wet conditions. Too dry, the clay turns very hard, 
resulting in damaged bulbs during harvest. Too much moisture and the weight of 
vehicles, even walking, compacts the particles in the soil, making it more difficult 
for water and nutrients to move freely and for plant roots to develop.  

Whether the soil is high in clay, silt or sand, the addition of compost (which contains 
organic matter) will improve the soil condition for growing garlic. Compost adds 
nutrients and organisms important to your soil ecosystem. It also  retains  moisture,  
especially  important  for  sandy  soil.    

1. Choose a sunny spot that gets at least 6 hours of full sun. 

2. To prepare the soil in pots, use a pot that is at least 55 cm in diameter and at 
least 20 cm deep 

3. Mix  ⅔ well-draining potting mix with ⅓ compost. 

4. More compost can be added to the top layer of soil during planting. 

5. To prepare the soil for inground planting till or loosen the soil in the area where 
you are planting. 

6. Mix your soil with high quality compost. Add at least 5 cm of compost to your 
planting area and mix that compost into the top 15 cm of your planting soil. 

7. Compost is food for garlic. Any compost will do, though organic is recommended. 
Be sure that your soil is draining well and do not compact the soil as garlic likes 
loose soil for growth. 

Extension Prompt
• Do some fraction work with ratios of soil to compost 
• Look at different layers of soil and do a soil study
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Step 2: Cracking the garlic 

Each head or bulb of garlic is cracked or opened to release the individual cloves for 
planting. Each clove, once planted, will grow into a mature garlic plant. To crack a 
bulb of garlic, hold it in both hands, stem facing up. Pierce the skin with one thumb, 
using the other thumb to lever the stem back and forth. Once you’ve removed one 
clove, the others will easily break off the basal root plate. It’s preferable to crack 
bulbs as close to the time of planting as possible. Be sure to leave many layers of 
skin (also known as wrappers) intact on each clove. 



Ontario Garlic Week Ontario Garlic in the Classroom

11

Step 3: Planting
Draw the process of planting with labels in the box. Write down below in detail the 
process of planting. 

Planting 

• Break up the garlic into individual cloves as each clove will grow into a bulb. 
Keep as much of the skin (wrappers) on the cloves as possible. 

• Plant cloves in a row, in holes 5 cm deep and 12 cm apart. Plant in rows 30 cm  
apart.  Make sure the cloves are planted with pointy end facing up. 

• Cover the holes with soil  

Extension Prompt  

• If there are 8 bulbs and each bulb has 8 cloves, how many garlic bulbs will 
we grow? 

• If our row is 100 cm long, how many cloves can we plant?
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Step 4: Mulching

Draw the process of mulching with labels in the box. Write down below in detail 
the process of mulching. 

Mulching 

• Using the proper materials for mulching is very important. 

• Use organic materials like straw (not hay), shredded newspaper, dead leaves 
or, dry grass clippings.  

• The planted area should be covered with 30-60 cm of mulch. 

 
Mulching has two purposes: 

1. To work as a winter coat for your garlic. Garlic grown in Ontario does best when 
planted just before winter. It allows the roots to start growing. With this winter 
coat it can keep those roots warm to survive the winter and thrive in the spring. 

2. To prevent weeds that may already be in the soil from growing by not letting in 
any sunlight. Garlic is a strong plant and can usually push through the mulch. 
In the spring you may need to remove some mulch to allow the garlic to come 
through. To check this, pull off some mulch and check the garlic. If the plants 
are turning white they may not have enough energy to reach the sunlight. In 
that case, remove a few inches of mulch, just enough to allow the plants to 
grow, but still enough to keep weeds from growing. 

Extension Prompt  

• Why do you think they call mulch, “garlic’s winter coat”? 
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Step 5: Watering

Draw the process of watering the plants with labels in the box. Write down below 
in detail the process of watering the plants. 

Watering 

• It is better to water more heavily and less frequently. 

• If your soil does not drain well, you may need to water less frequently as your 
soil will retain more moisture. 

• If you have very well-draining soil, you may need to water more frequently as 
the soil may dry out faster. 

• If you plant in pots,  pay attention to your soil as you may need to water more 
frequently. 

• You can check your soil before watering using a moisture meter or, do a 
quick moisture test. Grab some soil in your hands and shape it into a round 
ball, approximately 40 mm diameter. If it holds its shape there is probably 
enough moisture in the soil. If it breaks apart it’s time to add a little water, 
approximately 100 to 200 ml per plant.  

Extension Prompt  

• Measure rainfall  

• Make a rain gauge  

• Do a moisture test by making a ball of soil in your hands 
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Step 6: Weeding

Draw the process of weeding with labels in the box. Write down below in detail the 
process of weeding. 

Weeding 

• Garlic does not like competition; it is important to keep your patch weed-
free. 

• Competing weeds will take away nutrients and water from your garlic plants. 

• It is especially important to clear the weeds before they produce seeds and 
spread. 

• The reason we use straw instead of hay: hay may contain seeds, which will 
lead to more weeds in your patch. Straw is harvested earlier to ensure there 
are a lot less seeds.  

• Weeds are just plants growing in the wrong place. 

Extension Prompt  

• Draw pictures/take cuttings of the weeds you find in your patch and try to 
find out the name of each weed. 

• What is a weed? Some plants are beneficial to your garden. Research how to 
identify weeds versus beneficial plants. Resource.

http://www.omafra.gov.on.ca/english/crops/facts/ontweeds/weedgal.htm
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Step 7: Pests and problems

Draw the pests and problems with proper labels in the box. Write down below in 
detail what are the pests and problems. 

Pests and Problems 

• Garlic is a lucky plant because there are not many pests that it attracts. 

• If you think about it there aren’t many creatures that like the taste of raw 
garlic and the whole plant would taste like that if you ate it. 

• Most pests will live in the soil around your plant. If you notice any leaves being 
eaten you can make an organic spray.  

• If you notice fungus on your plants immediately remove those plants, 
carefully, so it does not spread throughout the patch. Check daily for new 
fungus growth. 

• If you notice any of the above problems, you can make an organic spray out 
of four ingredients: garlic, mineral oil, dish soap and water. Add the 4 cloves 
of minced garlic to 17 ml of mineral oil and let sit for 1 day. Strain out the 
minced garlic and add the oil and 6 ml of dish soap to 600 ml of water.

Extension Prompt  

• Research some possible pests and problems and write about what they 
might be so you can refer to your guides if a problem is noticed. 

• Not all insects are pests. Research insects that actually help farmers to grow 
healthy crops.
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Step 8: Scaping

Draw the process of scaping with labels in the box. Write down below in detail the 
process of scaping. 

Scaping 

• Hardneck garlic varieties produce a garlic scape.  

• If the scape is left unharvested, it will take energy away from the plant, 
producing a smaller bulb, and will grow into a flower. 

• As soon as the scape curls once it is time to cut it from the plant. 

• Wearing garden gloves, remove the scape by cutting it close to where it 
grows from the stalk of the plant. 

• Cut scapes produce a clear liquid which can sting the skin. Students should 
wear garden gloves. After scaping they should wash their hands. 

• Scapes taste like garlic and can be used in a variety of recipes 

• Leave a few scapes on some plants so you and your students can observe 
what happens. 

Extension Prompt  

• Research garlic scape recipes and have your students take one home to try 
out. 
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Step 9: Harvesting

Draw the process of harvesting the plants with labels in the box. Write down below 
in detail the process of harvesting the plants. 

Harvesting 

• After several months of preparing and taking care of your garlic patch, this is 
the best part. 

• You will know your garlic is ready to harvest when the tips of 50% of the leaves 
have started to turn brown. 

• If you have loose soil, you can 
use two hands to grab the stem 
from the base of the plant and 
pull up slowly and firmly until 
the bulb comes out. 

• If you have compact soil, use 
a shovel or garden fork to 
carefully loosen the soil around 
the bulb. Then, with both hands 
firmly grasp the stalk close to 
the ground and pull it straight 
up out of the ground. As you 
remove the plant from the soil 
avoid bending the stalk. 

• Remove any dead leaves, and 
trim the roots. 

• Tie the stalks with bulb still 
attached into bundles of 3-5 
plants per bundle. 

Extension Prompt  
• How many bulbs do we want to 

grow next year?  
• How many cloves in each bulb? 
• How many bulbs do we need to save so we can plant the desired number of 

cloves? 
• If school is out during harvest time in early summer make arrangements with 

families that live nearby to do the harvest. Volunteers from a local community 
garden could also be contacted to help harvest.

© Toronto Garlic Festival
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Step 10: Curing
Draw the process of curing with labels in the box. Write down below in detail the 
process of curing. 

Curing 

• Curing is optional. 

• Curing means to dry out your garlic to prepare it for longer-term storage. 
Curing also helps make the garlic’s flavour more intense. 

• To cure your garlic hang it in a cool, dark, dry and ventilated space for 2-3 
weeks.

• Once the neck of the garlic has dried out and the layers of paper (wrappers) 
are dry, cut the bulb cleanly from the stem, 3 cm above the bulb. 

• Store your garlic in a cool, dark, and dry place. 

• Never store your garlic in plastic or freeze it.

Extension Prompt  

• Store a few bulbs of garlic to use later in the year for a recipe exchange. 

© Ontario Garlic Week

18



Ontario Garlic Week Ontario Garlic in the Classroom

19

Ontario Garlic Week Ontario Garlic in the ClassroomOntario Garlic Week Ontario Garlic in the Classroom

World history of garlic

Spices have been used by people all over the world for thousands of years. Many 
spices did not grow in certain parts of the world which is how the spice trade 
between Asia and Europe came to be. 

The spice route allowed spices, including garlic bulbs, to be brought from Asia 
to Europe. The route was long and hard making the spices very expensive. Some 
spices that were commonly traded from Asia to Europe and eventually North and 
South America were cinnamon, cassia, cardamom, ginger, pepper, nutmeg, star 
anise, clove, and turmeric. Saffron was once considered worth more than gold and 
silver. People would often trade gold, silver, and other valuable items for things 
such as vanilla and black pepper. And garlic was valued as a food preservative. 

Ancient camel caravaners on the spice route had the right idea when they 
preserved meat by drying it with salt, garlic and red peppers, mashed and rubbed 
in. We know today that garlic has proven antimicrobial effects in meat. Ontario 
garlic farmer Bob Baloch told how his great-grandfather saw one of the last of 
these caravans in the late 1930s. “They were coming from modern-day India via 
Tharparker Desert and going to Persia, Iraq and beyond.” When he was a child, 
Baloch’s aunt tried making the preserved meat with garlic and salt. He recalled his 
mother saying that it didn’t taste very good. “But if it’s your only form of protein 
when you’re crossing the desert, it was acceptable.” 
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Classroom discussions 
• Look at the map and discuss the importance of the spice trade. The spice 

trade once played an important role in medicine, cooking, and the economy. 

• Different cultures and regions produce different types of spices. Discuss 
which cultures and regions are known around the world for their flavours in 
food. 

• Ask students what foods they like and what they would taste like without the 
spices. 

• Ask students which spices they or their families cook with at home. 

• Ask students where their favorite spice is from. Have students research how 
that spice got to North America. 

Extension Prompt  

• Choose a spice from your culture or a spice that you like or use at home and 
see where it came from and how it traveled around the world. 

• Research where garlic came from and how it was spread across the globe. 
How did it get to Ontario? 

• Why was the spice trade important to the world? 
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History of garlic in Canada

A thousand years ago, Viking explorer Leif Eriksson touched down in L’Anse aux 
Meadows on the northern tip of Newfoundland. And with him came garlic. Lucky 
Leif was one of the first Europeans to bring garlic bulbs to North America. It 
was thought to give strength and courage and had a reputation for adapting to 
different soil and climate conditions. This is probably why he chose to bring it on 
his voyage from Greenland.  

Explorer Robert de la Salle mentioned an area, south of present-day Ontario, 
where local natives said a type of wild garlic grew in abundance. In 1687, de la 
Salle described the Algonquin name Che-ka-kou as a “place of the smelly onions.” 
Today’s Chicago (Toronto’s sister city) was built on that site. Various First Nation 
peoples used the plant as a medicine. They rubbed it on their bodies for protection 
against insect and animal bites. The plant was also eaten. The Iroquois of Lake 
Ontario ate the bulbs and greens cooked in soups or raw.  

Indigenous peoples and French settlers shared a liking for “Anonque,” a wild garlic 
with a particularly strong smell. In 1632, Gabriel Sagard recorded that both groups 
favoured the plant, but not when they smelled it on each other.  

Later, traders brought garlic to Canada and immigrants to Canada were known 
to carry garlic bulbs in their suitcase. The garlic grown by farmers and gardeners 
in Ontario is a hardneck type. It’s unique among many spices because it can be 
grown in many parts of the world, including Canada. The most commonly grown 
hardneck garlic in Ontario is known as Music. A hardneck strain of Porcelain, it was 
named after Al Music, who came to Canada in 1956 from Bosnia. Al got his first 
few bulbs from his Polish neighbour, who in turn got some from a farmer. These 
proved to grow very well in Ontario soil, and Al was soon selling and giving away 
his “Music” garlic, far and wide. Today, it’s the most popular locally grown garlic in 
the province. Al is also a co-founder of the Garlic Growers Association of Ontario. 

Take a Virtual Reality Tour of a 
garlic farm near Teeswater, Ontario 
(although not required, for the 
full experience wear virtual reality 
goggles).

Virtual Reality Garlic Harvest Tour

https://torontogarlicfestival.ca/garlic-harvest-vr-tour/?_ga=2.240936064.2069311623.1651762271-1471173880.1651762271
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Cultural connections in the classroom

Garlic in My Family 

• Ask students to interview someone in their family, a friend or neighbour 
about their cooking experiences with garlic.  

• Do they have a favourite recipe, a funny story or a strange use for garlic?  

• Ask students to write about it and take notes on their findings.

Garlic in Someone Else’s Family  

• Ask students to interview a classmate about what they found out about 
garlic in their family.  

• Take notes about the other students’ family uses for garlic, and how it is 
different from their family’s use.

Extension Prompt  

• Were there a lot of similarities and differences? 

• Did anybody use garlic for something that wasn’t related to cooking? 

• What other things can we use garlic for outside of cooking? 

• How is garlic used in medicine? 
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Recipes
•  Ask students to research and write a recipe that includes garlic.  

• Pair students up with a partner and have them swap recipes with each other. 

Extension Prompt  

• Create math questions using the measurements in the recipes, for example, 
converting to imperial units or, changing the number of servings. 

• Have students research how much the recipe would cost to make by looking 
up the price of the ingredients in flyers or online. 

• Encourage students to make the recipe at home and document the process 
with a video or photographs.
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Black Bean and Salsa Soup
This delicious recipe is provided by the Ontario Federation of Agriculture and 
their Six by Sixteen recipe program. OFA is a farmer-led organization for Ontario’s 
farming community. Their Six by Sixteen program teaches youth how to plan and 
prepare six nutritious, locally sourced meals by the time they are sixteen years old.  

Prep time: 10 mins • Cook time: 10 mins • Serves: 4 

Ingredients 
    • 2 cans (850 grams) black beans, drained and rinsed*
    • 420 ml vegetable/chicken/beef broth
    • 280 ml chunky salsa
    • 1 clove Ontario garlic, skin removed
    • 6 ml ground cumin
    • 70 ml sour cream
    • 35 ml thinly sliced green onion
    • Tortilla or nachos for dipping
    • Optional: baked sweet potato cubes for added sweetness/fibre

Directions
1. In an electric food processor or blender, combine beans, broth, salsa, Ontario 
garlic and cumin. Blend until fairly smooth**
2. Heat the bean mixture in a saucepan over medium heat until thoroughly heated.
3. Ladle soup into 4 individual bowls and top each bowl with 18 ml of the sour 
cream and 9 ml green onion.
4. Enjoy by dipping into it with nachos or a baked tortilla or simply on its own.

* Rinsing canned beans is an important step.
** If you don’t have a food processor or blender, you can simply boil the soup in the 
saucepan for a longer period of time until the ingredients soften naturally with heat.

Recipes
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Ontario Garlic Week Ontario Garlic in the Classroom

How To Plant Garlic Wordsearch 

MULCHING
HARVESTING
CURING
WEEDING

PLANTING
SOIL PREP
SCAPING
PESTS

GARLIC
WATERING
CRACKING GARLIC
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Curriculum links and expectations 

• Ministry of Education (2006). The Ontario Curriculum Grades 1 – 8: Language. edu.gov.
on.ca/eng/curriculum/elementary/language18currb.pdf 

• p. 64 ‘Oral Communication: Listening to Understand’ - 1.1 Purpose, 1.3 Comprehension 
Strategies and 1.4 Demonstrating Understanding 

• p. 65 ‘Oral Communication: Speaking to Communicate‘ - 2.1 Purpose, 2.2 Interactive 
Strategies and 2.3 Clarity and Coherence 

• p. 66 ‘Oral Communication: Speaking to Communicate’ - 2.7 Visual Aids 

• p. 70 ‘Writing: Developing and Organizing Content’ - 1.1 Purpose and Audience, 1.3 
Research, 1.4 Classifying Ideas and 1.6 Review 

• p. 71 ‘Writing: Using Knowledge of Form and Style of Writing’ - 2.1 Form, 2.4 Sentence 
Fluency, 2.6 Preparing for Revision and 2.7 Revision 

• p. 71 ‘Writing: Applying Knowledge of Language Conventions and Presenting Written 
Work Effectively’ - 3.1 Spelling Familiar Words and 3.2 Spelling Unfamiliar Words 

• p. 72 ‘Writing: Applying Knowledge of Language Conventions and Presenting Written 
Work Effectively’ - 3.3 Vocabulary, 3.4 Punctuation and 3.7 Publishing 

• Ministry of Education (2007). The Ontario Curriculum Grades 1 – 8: Science and 
Technology. edu.gov.on.ca/eng/curriculum/elementary/scientec18currb.pdf 

• p. 71 ‘Understanding Life Systems – Growth and Changes in Plants: Developing 
Investigation and Communication Skills’ - 2.1, 2.2, 2.3, 2.4, 2.6 and 2.7 

• p. 71 ‘Understanding Life Systems – Growth and Changes in Plants: Understanding 
Basic Concepts’ - 3.1, 3.3, 3.5, 3.7 and 3.8 

• Ministry of Education (2020). The Ontario Curriculum Grades 1 – 8: Mathematics. dcp.
edu.gov.on.ca/en/curriculum/elementary-mathematics/grades/g3-math 

• p. 183 - 185 ‘B. Number’ - B1.6 Fractions and B1.7 Fractions 

• p. 185 - 187 ‘B. Operations’ - B2.1 Properties and Relationships and B2.2 Math Facts 

• p. 191 ‘B. Number’ - B2.6 Multiplication and Division 

• p. 192 ‘B. Number’ - B2.7 Multiplication and Division 

• p. 194 ‘B. Number’ - B2.8 Multiplication and Division 

• p. 213 ‘E. Measurements’ - E2.1 Length, Mass and Capacity 

• p. 214 ‘E. Measurements’ - E2.2 Length, Mass and Capacity 

• p. 215 ‘E. Measurements’ - E2.3 Length, Mass and Capacity 

• p. 218 ‘E. Measurements’ - E2.7 Area and E2.8 Area 

• p. 219 ‘E. Measurements’ - E2.9 Area 

http://www.edu.gov.on.ca/eng/curriculum/elementary/language18currb.pdf  
http://www.edu.gov.on.ca/eng/curriculum/elementary/language18currb.pdf  
http://www.edu.gov.on.ca/eng/curriculum/elementary/scientec18currb.pdf  
https://www.dcp.edu.gov.on.ca/en/curriculum/elementary-mathematics/grades/g3-math 
https://www.dcp.edu.gov.on.ca/en/curriculum/elementary-mathematics/grades/g3-math 


Ontario Garlic Week Ontario Garlic in the Classroom

27

Additional resources 

Links

• Garlic and Cultural Stereotypes: torontogarlicfestival.ca/cultural-stereotypes 

• Lore and Science of Garlic: torontogarlicfestival.ca/lore-science-garlic 

• Garlic Quotes: torontogarlicfestival.ca/garlic-quotes/ 

• Garlic Festivals & Other Garlic Resources: torontogarlicfestival.ca/garlic-
resources 

• Garlic Growers’ Association of Ontario: garlicgrowersofontario.com

• Kidz Kidding Album by George Brasovan

• Ontario Federation of Agriculture’s Six by Sixteen recipe program: 
sixbysixteen.me

Garlic Literature 

• The Complete Book of Garlic: A Guide for Gardeners, Growers, and 
Serious Cooks. Ted Jordan Meredith (Timber Press 2008) 

• Garlic: Allium Sativum. Jill Rosemary Davies (Element Books Ltd 2000)  

• Garlic and Other Alliums: The Lore and the Science. Eric Block (Royal 
Society of Chemistry 2010)  

• Garlic: Farmstand Favorites: Over 75 Farm Fresh Recipes (Hatherleigh   
Press 2012)  

• Garlic: The natural remedy. Karen Evennett. Part of “In a Nutshell: Healing 
Herbs” series (Sheldon Press 2000) 

• Growing Great Garlic: The definitive guide for organic gardeners and 
small farmers. Ron Engeland (Chelsea Green Publishing 1991) 

• In Pursuit of Garlic: An Intimate Look at the Divinely Odorous Bulb. Liz 
Primeau (Greystone Books 2012) 

• Locavore: From farmers’ fields to rooftop gardens. Sarah Elton 
(HarperCollins 2010) 

• Ontario Garlic: The Story From Farm To Festival. Peter McClusky (History 
Press 2015)  

https://torontogarlicfestival.ca/cultural-stereotypes/
http://torontogarlicfestival.ca/lore-science-garlic  
http://torontogarlicfestival.ca/garlic-quotes/ 
http://torontogarlicfestival.ca/garlic-resources 
http://torontogarlicfestival.ca/garlic-resources 
https://sixbysixteen.me/
https://sixbysixteen.me/
https://sixbysixteen.me/
https://sixbysixteen.me/

